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J.ETHODS  OF  STrUIiiTING  COUNTER  SALES 


I'any  f-?Gtors  affect  the  attitude  of  customers  towaird  the  food 
offered  ai'id  help  to  p^-ornote  the  sale.    j\mong  those  that  stimu- 
late appetiti^  and  pro>;iDte  sales  are: 


1. 
2. 
3. 
A, 
5. 
6. 

7. 


10. 


11. 


Pleasant,  alert,  accoiwnodating  counter  attendants 

Pronpt,  attentive  service. 

Clean,  orderl;'"  coanterB, 

Appetising,  attractive  food.- 

Well-filled  containers  of  food. 

Convenient  arrai>:^erient  and  grouping  of  foods 
on  the  counter. 

Straight  rows  of  disheg. 

'7ell-placed  "lenu  boards  and  individual  food- 
price  signs. 

Appropriate . and  timely  suggestions  about  food 
given  by  attendants. 

Careful  dishing  of  f cods  making  attractive 
individual  portions. 

Efficient  service  aiding  to  keeo  the  line 

movitig  T.ithout  making  the  customers  feel  hurried. 


Glean  counters,  orderly/-  attractive  displays  of  food,  prompt  atten- 
tion, and  skiLful  ser^vice  are  possible  v;hen  the  counter  is  carefully 
arranged  before  the  service  period  begins;  is  efficiently  supoiied 
during  raeal  hours,  and  is  thoroughly  cleaned  and  put  in  order  after 
the  servi.n^;  period  is  concluded.    Only  when  each  part  of  this  vjcrk 
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is  done  carefully  and  iiitelligently  can  service  to  the  customer  be 
efficient. 

The  counter  attendant  should  give  her  entire  attention  to  the  cus- 
tomer in  front  of  her  and  listen  carefully  to  his  food  order  so 
that  he  will  not  have  to  repeat  it.    To  help  anticipate  the  customer's 
order,  she  should  learn~to  observe  the  kind  of  food  on  his  tray  and 
the  direction  of  his  glance  toward  the  food  displayed  on  the  counter. 

The  attendant  should  indicate  that  she  is  ready  to  be  of  assistance 
in  selecting  the  customer's  meal,  and  to  serve  him  immediately.  It 
is  discourteous  to  the  customer  to  appear  to  be  indifferent  or  re- 
luctant to  serve-  him. 

Plates  should  be  served  quickly  but  with  due  regard  for  their  neat- 
ness and  attractive  appearance,  being  sure  saucies  or  other  accompani- 
ments are  served  with  the  appropriate  foods. 

It  is  necessary  to  keep  the  line  moving  by  timely  suggestions  about 
food  selection.    The  customer  should  not  be  made  to  feel  he  is  being 
rushed. 

Customer  requests  for  foods  not  on  the  menu  should  be  remembered  and 
reported  to  the  supervisor  or  manager. 

The  counter  attendant  should  be  informed  of  the  menu  and  food  prices 
to  answer  customers'  questions. 

And  finally,  an  attendant  should  check  the  completeness  of  the  guest's 
self-service  to  see  that  he  has,  for  ey.ample: 

Crackers  with  souo 

Cream  with  coffee 

Lemon  or  cream,  with  tea 

Dressing  with  salad 

All  the  items  of  combination  meals ^ 


